EVENT BREAKFAST MENU
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Please inform our staff of any allergies you may have.
| A discretionary 12.5% service charge will be added to your bill |
We are able to accommodate vegan and vegetarian diets L



HENRI BUFFET

MuesIi, Granola, Corn Flakes,
Hazelnuts, Raisins,
Prunes, Fruit Compote,
Greek & Coconut Yoghurt,
Estate Dairy Whole Milk & Oat Milk,
Fresh Orange & Grapefruit Juices,
Bananas, Apples,
BIueberries, SIiced Melon,
Rye Bread, Sourdough,
GIuten Free Bread,
Croissant, Pain au Chocolat,
Butter,Marmalade & Jam,
Honey, Cream Cheese,

Jambon de Paris, Gruyere

Along with unlimited
filter coffee, teas,

orange and apple juice

CHOICE OF ONE

Yoghurt with Fresh Fruit Or Granola
Choice of Greek or Vegan Coconut Yoghurt

with Seasonal Fruit or Homemade Granola

Buckwheat & Maple Pancakes

BIueberry Compote & Sour Cream

Avocado & Poached Eggs on Rye
Rye Toast, Smashed Avocado, Black Sesame

Full Henri

Toulouse Sausage, Smoked Bacon, Boudin Noir,

Paris Mushrooms, Grilled Tomato & 2 eggs

Eggs Benedict
Toasted English Muffin Topped with Jambon de Paris,
Poached Eggs & Mushroom HolIlandaise

Eggs Royale

Toasted English Muffin Topped with Smoked Chalkstream
Trout, Poached Eggs & Mushroom HolIandaise
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